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NOVEL CLEAR BEVERAGE OPTIONALLY ALCOHOLIC CONTAINING 
ANETHOL AND CLOUDY DILUTED BEVERAGE OBTAINED BY 
DILUTION 



5 The present invention relates to clear t^everage 

optionally alcoholic ^^iTitaining anethol which are 
intended to be diluted, <rausing clouding. The invention 
relates more particularly to aniseed-based spirits with 
a low alcohol level. 

10 Pastis are aperitive beverages consisting of a 

clear solution of anethc 1 in ethanol. The majority of 
pastis correspond to 2 g/1 solutions of anethol in 
45r; v/v ethanol. 

7\mong consumers there is a desire for beverages 

15 of this kind, based on anethol, whose alcohcl content 
is, however, less than 45^:; for example, beverages 
containing only 20% alcoh-:.'!. 

For reasons related to the organoleptic quali- 
ties of the beverage, it is not possible to reduce the 

20 concentration of anethol too greatly; it must remain 
close to 2 g/1. Under these conditions, it is not pos- 
sible to dissolve 2 g/1 f anethol in 20% alcohol; the 
immediate result is clouding, which is not commercially 
acceptable for this type jf product. Furtherm-ore, it is 

25 necessary to take into account the fact that aniseed- 
based beverages, although they are required t^:- be clear 
in the bottle, must beccm-j cloudy on addition of water; 
that is, on dilution with approximately 5 vc)lumes of 
water . 

30 In fact, taking into account the solubility 

curve of anethol as a function of the alcohol level 
(figure attached, at 20°C), it appears impossible to 
dissolve more than about 200 mg of anethol/1 in 20% 
alcohol and more than 400 mg/1 in 30%. Ab^ove the 

35 solubility threshold, the anethol is partially in an 
insoluble form (oily droplets) and gives a cloudy/milky 
appearance to the mixture. 

Patent Application FR-A-2 638 761 describes a 
clear ethanolic composition containing anethol, charac- 
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terized in that it consists of at least one aquec-us- 
ethanolic medium containing from 10 to 30?; ethanol v/v 
and from 1 to 3 g/1 of anethol and, in addition, in an 
amount effective for }:eeping the composition clear, a 
5 surfactant or a mixture of neutral surfactants of 
formula R-0- ( CH^-CH^-O) ^H, having the following 
characteristics : 

- it is acceptable in human food, 

- its HLB is 12 < HLB < 15, 

10 - the CMC is 10"^^ > CMC > 10~% 

the cloud point being greater than 30°C for a 
nonionic surfactant and the Krafft temperature being 
less than 10°C for an ionic surfactant. 

The object of the present invention is to prC'- 
l^i vide a novel beverage having similar properties or 
advantageous properties relative to that described in 
Patent Application FR-A-2 638 761. 

Another object of the present invention is to 
prC'Vide a clear beverage whose solubility threshc-ld is 
20 greater, for a given volume of alcohol, than that 
indicated on the curve attached to the single figure. 

Another object of the present invention is to 
provide a beverage which is stable over time. 

Another object of the present invention is to 
25 provide a beverage which becomes cloudy when it is 
diluted with water, and does so as a function of its 
compos it ion . 

The invention therefore first provides a 
beverage optionally alcoholic containing anethol, 
30 characterized in that it comprises an effective amount 
of at least one phospholipid which is acceptable in 
human food, in order to improve the solubility C'f 
anethol in said beverage. 

By "effective" amount is meant an amount suf- 
35 ficient tc- reduce the turbidity of nonalcoholic or 
slightly alcoholic beverages containing anethol. 

The invention relates in particular to nonalcc'- 
holic or slightly alcoholic beverages. 
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By nonalcoholic beverage is meant, in 
accc'rdance with legislat i :-n, a beverage whose alc^jhc-l 
content is less than 1.2^^. 

By slightly ".ulc I'hC'lic" are meant t-everages 
5 whose alcohol level is less than 4 00 g/1, in p^articular 
less than 300 g/ 1 . 

7\mong these pihc-sp'T.':' 1 ip ids , mention is made of 
the phospholipids present in lecithins or derivatives 
thereof, especially 1 ysv 1 eci rhins , of vec^etable 'i^r 

1 Ci animal C'rigin. These phosphol:_pids may be p^resent in 

pure form or in the fc-rm jf a mixoure. Menta.C'n is also 
made of lecithins which are a com.plex m.ixture of 
phosphatides consisting p-rimarily of phosphatidic acid, 
phC'Spha t idy 1 chol i ne , phospha tidy let hanol amine , 

1 5 phospha tidy 1 serine , 1 yS'jphosphat idy 1 chol me and 

phosphatidyl inosi t'jl , ir. comt'ina t io^n with varying 
amc'Unts of othei sut^s tan^res such as triglycerides, 
glycolipids, sp'hingc' 1 ip' i is , fatty acils, and 

carbohydrates . 

20 It is therefore possible t:' select either the 

abovement ioned ph'Dspholip'i^'Js or the lecithins ::onoain- 
ing these pho-'SphC' 1 ipi ds . 

7\mong the lecithins, mention is made of those 
of vegetable or animal origin (extracted from sc^ya, 

2 5 eggs ) . 

Among the latter, mention is made of lecithins 
having highly varied chemical characteristics: crude 
lecithins such as Kpikur.on 145"^, phosphatidylcholine- 
enriched fractions such as Epikur>:jn 2 0 0"", C)V':'thin 180 
OC or Phosphc l ip'On 80", enzymatically mcdified lecithins 
such as Epikuron 2 00 e" and Sternpur"". 

The concentration ['f the phospholipid or phos- 
pholipids, in particular of the lecithin or lecithins, 
is a function of the type cf phospholipids selected arni 
55 of the alcohol and anethol contents cif the beverage. 

According to one variant, the phC'Sphol ipids 
correspond to the formula indicated below: 
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O 

II 

CH2-O-C-R1 

I o 

11 

CH2-0-C-R2 

I ?' 

CH2-0-P-0-Z 



in which: 

Ri and R. are identical Dr different and are C:,;-C 
5 fatty acid radicals^ 

Z is the hydrogen atom or a radical 



CH3 

CH2-CH2-N*-CH3 ; CH7-CH2-NH2, 
CH3 




As has already t^een specified, one of the 

10 features of the inventicn is to make it possitle to 
obtain clear, slightly alcoholic aniseed-based 
beverages. For examp'l^i;, tlie turbidity is in particular 
less than 100 NTU. 

In a beverage ccntaining optionally a small 

15 amount C'f alcohol and an amount of anethol greater than 
the solubility threshold (as is the case of the com- 
positions present in zone A of the attached curve), the 
anethol is in insoluble fc^rm (oily droplets) and gives 
a cloudy/milky appearance to the mixture. In zone B, 

20 the beverage is clear. 

The clarity of the beverage according tc- the 
invention results from the fact that it is in the form 
of a submicron emulsic^n, :r micro'emulsic^n, composed of 
nanosomes whc-se average diameter is less than 100 nm, 

25 of the type comprising an anethol-phospholipid phase in 
an aqueous, alcoholic or nonalcoholic phase. 
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A microemulsi-on is an emulsii-n m which the 
size of the p^articies ls so 1 :>w (in particular 
100 nm) that th^:- p>articl^:s are impercept itM_e to the 
eye; a clear phase is :l: S'.rrved, comp'arable c-:- a true 
5 solution t'Ut consisting if an emulsii'n. 

The production c: a micrC'C^mulsion one or 

more appropriate surfactants therefore ina}:es it P'OS- 
sible to increase the apparent solubil^.ty if the 
anethol with limited p^er renr ages of alcohol. 
10 In other words, ihe emulsifiers make it p'Os- 

sil'le to disperse the esseiitial I'i^ very finely to the 
P'Cint where a sc'-calied "apparent" solutdlity is 
obtained (insoluble cil oii'Olers invisible t'l the human 
eye) . 

15 The anethol :inte:nt.s in quesiion are generally 

between 0.2 and 10 g/1, /^nd preferably frcm 0.5 ti* 
0 g/1, whereas the ci^nc-nr r ation oT phosphol ipios will 
advantageously be between 0.4 and 30 g/1. The amount of 
surfactants will increase with the concentration cf 

20 anethol. Consequently, the ratio by weight C'^rtween the 
pOaospholipjid and the anet ti 1 is p^referably I'etVv^een 0.5 
and 10. 

The beverage arccriing to the invei:iic-n ccti- 
tains preferably betweeri 8 to 400 g/1 of ethanol; 

25 preferably, it is slightly alcohc^lic, between 40 and 
30 0 g/1 of ethaned. 

With a view zc ■:; : -d qualioy (fineness of tne 
emulsiC'n) and good stability, all of the comp-onents c-f 
the formula must be mir.eralized to the least extent 

30 possible and, in particular, must be pi-orest in 
di valent cations . 

In certain cases, perfect clarity is obtained 
only after having subjected the emulsion t'l an apprc-- 
priate mechanical treatm.e:\t. The purpose of this treat- 

35 ment is to reduce the dr^ipdet size C'f the emulsion and 
thus to increase the clarity and the physicc>chemical 
stability. Various treatments are fc'und to be satisfac- 
tory. By way of examp>le, high-p>ressure treatments 
(high-pressure homogeni za t ion ) , or high-speed shear 
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treatments (high-speed mixer /helical grinder ) fulfill 
th i s purpose . 

Whatever the tr-^atment employed, it can be 
ap)plied either t^■■ the ^:-rO'ducts or tc ccti r.entrat ed 
5 fc^rmulas with higher anethc-l and lecithin contents, 
which will be diluted sut sequent ly . 

The treatnients depenj on the fc>rmula in ques- 
tion; in homogeni zat i : n, one pressures employed can 
vary from 20 to 150 Mpa ^ f rom 200 to 1 500 bars) with 

10 one or more cycles; in sliear treatment, the applicati'jn 
time depends on the volume treated. 

According to X:h^? composition of the oeverage 
and the type cf pht'Sph'jl ipid, especially lerithm, tne 
system appears i^ijre r less sut'ject to cxidative 

15 mechanisms which result in the incidence of unpleasant 
olfactory notes ■: r unpleasant tastes. These undesiratde 
mechanisms are pr evente-::/ re tarded l.^y virtue t)f the 
incorporation intC' the ftrmula c^f sut'Stances which have 
antioxidant properties. Tnese can be pure molecules or 

20 plant extracts containing antioxidant principles. 
Numerous substances fulfill this function. By way C'f 
example, it is possitde to employ the fO'llowing 
elements: tocophertls, asci^rbyl palmitate, tea extracts 
(green black or t'thers; , rosemary extracts or sage 

25 extracts. The doses empdr.yel are a function C'f the con- 
centration of active principle and of its effective- 
ness; of the ccintent and nature of the lecithin in 
question; of the alcc'ht:l content, of the treatments 
applied to the emulsic^n (hich pressures, etc.; . 

30 The invention is nt^table in that the emulsicn 

will be required to exhit^it clouding as a consequence 
of its destabil it.ati C'n when an ap>propriate aqueous 
solution is added. 

Whatever the emulsion produced, it will exhibit 

35 clouding by dilution if the diluent is acidic. 

On the other hand, if it is desired tc* obtain 
immediate clouding by dilution with a nonacidic aqueous 
liquid, which cc^nstitutes an advantageous variant, the 
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diluent will have to include one,^ or more mineral 
dioatic'ns such as magnesium, calcium, manganesv-. 

In this -.^ase, it is desirat^e for th*:- t-everage 
acccrding to the inveriti-n to C'i'mprise cne or mc)re 
5 C'lJmp.Dunds which give ris- to and/or acce].(..-rate the 
destabi lizat ic»n f the emulsion at the t im.'B; of li] u- 
ti'Dn, in particular. 

Phenolic c Dmpcam^is fulfill this func::n:)n appro- 
priately, and the fc-1 L'lwir.g can be empdi^yea :-y way •:. t 

10 example: catechins, ga catechms, tannins, ccndensed 
tannins, gallic tannins, ellagitannms and derivatives 
(gallic esters, dim.ers, oligomers, rheaflavms, 
thearubigins , cacechin, epicatechin, epigai I'jcatechin, 
ga 1 loca techin and their mono- and digallc^yl esters, 

15 ere:.)/ stilbenes, f lave n : i'ls (phlc'retin an:i leriva- 
t 1 ves, etc . ) . 

In tnis r'cntext, :t is possible tc empdoy the 
pure molecules cr else a plant extract/C':ncent rate 
containing one or m-i^re :f these structures e.g.: tea 

20 leaf extracts (green, tda^.-k or ooliiigj, gin^ig.;; bil'it^a, 
fruit extracts: apple, aulr^epine, guarana, grape, elder; 
wood, bark, pee], riots and nuts: oak tann:ns, :a}:- 
apple tannins, gamb)ir tannins, grape seeds, Chinese 
rhubarb roots, cli-ve, cinnamon, licorice, cola, etc.). 

25 In all cases, the plant extract must bo treated 

before incorporat i c^n inn the formula, S'l as tC' remove 
all of the divalent cati:ns, by using a cati-on exchange 
resin, for exampl^zf. 

A single plant extract may p^issess :o:th anti- 

50 oxidant properties and th.:se of a clouding "catalyst" 
on dilutiC'n (e.g., tea exiract). Iji the converse case, 
a number of extracts can t-j ci>mbine:i. Althoucrh the p^re- 
seniie in the beverage of pihenolic extract cr compc^und 
is indispensable to the appearance I'f the cl'iuling when 

55 dilution is carried c-ut with water (or with a nc^nacidic 
beverage) , this clouding is linked to the addition of 
divalent cations (primarily Ca, Mg, Mn) wnich are 
present in the diluent liguid. Therefore, a significant 
content of one and/or c^ther of these dications in the 
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diluent medium is miis^ensable t-::' the mechanism jf 
appearance of cl-^udiness m the l:'evera(je. Therefore, 
particularly mineralized v/aters appear favoratde tC' the 
mechanism. 

5 Consequen::ly, the beverage according to thie 

invention will cc-ntain -essentially nc^ dications .ma';i- 
nesium, calcium, manganese; whereas the diluent medium 
will preferably cc^mprise tnem. The term "essentially" 
indicates that the beverc:ge will nc-t cc-ntain a suffi- 
10 cient quantity cf d i .:a1: ::::s tC' a-iversely affect the 
clarity . 

The beverage preferably '::omprises per liter: 

- from 8 g tc- 4 CO -'j of ethanol, advantageously 
from 40 to 300 g of ethari';.], 

16 - from 0.2 tc- 10 g 'Z-f anethcd 

- from 1 to BO g f phospholipids 

- water q.s. to 1 1, at 20°C 

an effective a:::i.'Unt of substances v;hich 
destabilize the emulsion, especially phenclic C'jm- 
20 pounds, when said beverage is diluted with v;ater 
containing a sufficient anC'Unt of the divalent f'jod 
cations, one or mc^re an 1 1 ^: xidant substances, ■rj'pt ic-na 1 h/ 
sugar, especially sucrc^se, fructose, glucc-se, maltose, 
lactose . 

26 The measurement i.s made at 20°C, it being 

understood that the prcT:-<:r tions will vary in a known 
manner at a different temp-e r ature . 

The invention a-iditionally relates tc^ the 
cloudy alcoholic or nona l^zoholic beverages obtained by 
30 diluting a beverage acT'jrding to the invention in 
particular with a mineralized water. 

The examples bel-ew illustrate the invention. 

EX7\MPLES 

35 The beverages the fcdlowing examples are 

produced either t^y hi'jh-pressure treatment ("Lab 40" 
from APV-Gaulin; "Pony" from Westfalia Separator) or, 
for low-volume laboratc^ry tests, by treatment with a 
high-speed grinder /mixer (Ultra-Turrax T25 Janke & 
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Kunkel at 24, 000 rpn f:.r volumes :)f ap-pr jxima tel y 
10 ml; Pi'lytron Kmemat ic at maximum speed 1 :>.r volumes 
of the order of a liter; Silversori L4RT mixer f^Dr 
volumes oreater than a liter) . 
5 The sizes of the anethol droplets emulsified m 

this way are measured by laser granulometry (Malvern 
"Zetamaster" gr anulome ter ) directly without diluting 
the beverage . 

The lecithins ano fractions (C'f egg and s^^ya) 
10 employed hereinbeJ.ov; were supplied: 
by Lucas-Meyer : 

Ep'ikuron E14^ ( :;cntaining 50- phc sp^nat idy 1 - 

chc'line ) 

Epd}:ur:n E200E (>.:'.: ns i st ing essentially of lysi- 
1 5 phC'Sphati dyl choline ) 

'jvothin 180 ( C'^nta ining 80'^-: phi spliat idyl - 

choline ) 
and by S t ern /Nat terman n : 

Phospholipon 80 (containing SO^:^ ph'isphat idy 1 - 
20 choline) 

SternpurE ( C'lns i_ s t ing essentially c-f lysi- 

leci th ins ) 

Example 1 

25 7.5 g of anetn-ol and 10 g of Epiliur-in 145 are 

di s solved in 105 0 q ot alcohol. This S'_lution is 

added t-i demmeralized water (q.s. zo 5. 1) with 
stirring. The pre-emulsion obtained is subjected tC' an 
APV-Gaulin homogeni za t ion treatment: 80 Mpa (80Ci bars); 

30 3 pressure cycles. This beverage does not cloud when it 
is diluted with water; it clouds when diluted with an 
acidic beverage of the tonic, cola, or fruit-based 
acidic beverage type. 

3 5 Example 2 

15 g of anethol and 30 g of Phospholipon 80 are 
dissolved in 2100 g of 96° alcohol. This solution is 
added to deminerali zed water (g.s. to 10 1) with 
stirring. The pre-emulsic-n ok^tained is subjected to a 
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Westfalia Separat-: r homcgen l zat ic^n treatment: 1 cycle 
of 100 Mpa (1000 tars). The average diameter Df this 
emulsirjn is 10 nm. By way ^.■f example, a turlddity c: 
15 NTU is measured on ::his type cf k^everage . 
5 On diluti'i'n, ttns beverage be?haves as iri 

Example 1 . 

Example 3 

7.5 g of anethi^l and. 10 g of Epi}:urC'n 14b are 
10 dissolved in 1050 g of 96° alcohcd . This scluticn is 
added with stirring zo demi ner a 1 1 zed water C'jntainin^/ 
1.2 g of catechins extra rted fro-m iecaf f einat.ed green 
cea or 75 ml o-f ari aqu^E- :;us-alcohol i c extract of blaci': 
tea, withC'Ut dications (water: q.s. to 5* 1) , The tea 
15 extracts here act as ant^:xidant and clouding ■:'atalyst. 
The pre-emulsion il'tame;: :s subiected to an AP-V-Gaulin 
homogenization treatmerr:: &C Mpa (800 bars); 3 p-ressure 
cycles. The average diameter of the enulsior. prc-duced 
is 50 nm, and it therefc^re appears to be r-latively 
20 clear. With the two typ-es of tea, the beverage clouds 
when it is diluted with v;ater of the "Evian'' type or 
with an acidic beverage, of the tonic, cola or fruit- 
based acidic beverage type. 

2 5 Example 4 

10 g of anethc l and 20 g of Phosp'hol ipc; n 80 are 
dissolved in 1050 g O'f 90" alcC'hol. This sc-luti-i'n is 
added with stirring t^:: ;ieminerali::ed water ^^-^nta ining 
50 ml of aqueous green r.ea extract (antioxiiant and 

30 clouding catalyst), which has been freed of divalent 
cations by resin exchange (water: q.s. to 5 1) . The 
pre-emulsion obtained is subjected tC' a Westfalia 
Separator homogenization treatment 100 Mpa (liJ'JO bars); 
2 pressure cycles. The average diameter obtained is 

25 25 nm. The beverage is clear, slightly more "bright" to 
the eye than in Examp-le 2. The turbidity measured on 
this product is less than 50 NTU. The behavior on 
dilution is similar to that described in Example 3. 
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N.B.: The divalont cations can be remC'Ved frjm 
any ingredient fcirming p-art of the composition C'f tne 
beverage (tea extract, ri'semary, etc.) t^y treatment, 
f-:)r example, c^n a cativTi exchange cC'lumn in K\ Na* or 
5 K' form. 

Example 5 

1,5 g of anethc- I an-1 3 q C)f Phcisph<:;lcp en 80 are 
dissc)lved in 210 q of" '^0^' alcohid. This s^^iuti'i'ri is 

10 added with stirring t'^ demineral i zed water ccintaining 
0.3 g of oak-apple tannins or 0,5 g of oak tannins 
(clouding catalyst) and 0.5 g of aqueous rosemary 
extract (antioxidant), frcm which divalent ca":ions have 
been removed by exchan(jo ion exchange resm (water: 

15 q.s. to I 1). The p re-e:nul s i i-n ctc.ained is sutiected t 
a Polytron treatment I'l-r 5 minutes. The k^ehavicr of 
this beverage on diluti:"'n is as m Example 3. 

Example 6 

20 0.75 g of anethvL anl 1.5 g of Ph^osp h : 1 ipi du SO 

are dissolved in 105 g f 96'" alC'i-hol, This scdutie-n is 
added with stirring tc demineralized water rc^ntaining 
6.25 ml/1 of pheno>l-rich apple concentrate (clouding 
catalyst), neutralized tc^ pH = 7 (warer: q.s, to 

25 0.5 1). The pre-em.uls i obtained is subjected to a 
Polytron treatment fc-r 2 minutes. The beverage thus 
produced, without demineral izat ion of the apple 
extract, does not appear to be cf outstanding clarity 
(turbidity: 200 NTU) cwinig to the presence c-f the 

30 divalent cations from the apple. On dilution, it clouds 
under the same cC'iidi t ris as Example 3. If this same 
formula is produced under the same c3nditions but with 
a low-phenol apple cc>ncent rate, the formula does not 
exhibit clouding when diluted wj th water C)f "Evian" 

35 type and, like Examples 1 and 2, it clouds solely c^n 
addition of an acidic liquid. 

If the beverage is produced with a phenol-rich 
apple extract which is devoid of divalent cations, the 
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emulsion is clear (turbidity: 82 NTU) and clcuds under 
the same conditions as Exampde 3. 

Example 7 

5 1.4 g of aneth'ivL and 2.7 g/1 of Epiliuron 2 0(jE 

are dissc-lved m 2 94 g 9(:° alrC'h'jl. This sr-lucion is 

added with stirring tC' deminerali zed water C'jntaining 
0.360 g of aqueC'US green tea extract (clC'Udin^r catalyst 
and antioxidant)/ fr^^m v;hich divalerit cations nave ir^een 
10 removed by resin exchange (water: q.s. to 1 1) . The 
pre-emulsion obtained is subjecte'i to a Pi'lytrc^n 
treatment for 5 minutes. The beverage produced is 
relatively clear and c^C'Uds on dilution under the same 
conditions as ?]xample 3. 

15 

Exa mple S 

1.4 g of anethil. are dissolved in 294 g of 96° 
alcohol. This scdutici". is added with soirring to 
demmeralized water containing 1.3 g c-f Sternpur E and 
20 50 g of sucrose in dissolved form (water: q.s. to 1 1) . 
The pre-emulsic-n obtained is --obtained by virtue of a 
Silverson L4RT mixer ao maximum sreed. 'ihe formula is 
clear and does net clouoi when diluted with Evian water 
( cf . Example 1 ) . 

25 

Example 9 

0.15 g of anethol and 0.8 g of Phospholipon are 
dissolved in 12. if. g of 96° alcohol. This scdutio-n is 
added with stirring tc- demmeralized water co^ncaining 

30 0.12 g of catechins (clo^uoiing catalyst and antioxidant) 
extracted from .ireen tea and devoid c-f dications 
(water: q.s. to 0.1 1). The pre-emul sic-n obtained is 
subjected to a F olytro^n t:reatment for 2 minutes. The 
beverage thus produced is clear ( turkddi t y : 60 NTU ) and 

35 its behaviour on dilutic^n is as in Example 3. 
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Example 1 0 

0.1 g 'jf ar.eth::)! ini D.l g f Ph Dsph 1 ip; ::'n are 
dissolved in 4.2 g of alc-h-jl. This S', lutron is 

added with stirring t-:- deminerali zed water containing 
5 i ml of green tea extract (clouding catalyst and 
antioxidant) (water: g.s. to 0.1 Ij. The k-everage thus 
p>roduced is clear (turbidity: 87 MTU) and its behavior 
on dilution is as in Example 3. 

1 0 Example 1 1 

0.1 g of anethol and 0 . :'■ g of I'hosph-^l ipon are 
diss'ilved in 4.2 g :f '-'--^ alcC'hi^l. This Sv luti'in is 
added with stirring tc i'.-- i.nera 1 1 ze j water ci^ntaming 
2 ml of green tea extract (cliuding catalyst and 

15 antiC'Xidant ) (water: q.s. zo 0.5 1). The beverage thus 
p-roduced is clear. Ir cl:'i;is slightly on dilution with 
water of the "Evian" type i-r with an acidic teverage of 
the "tonic" or "zola" type, etc., owing t^> its lew 
anethol content. 

20 

Exampde 12 

37.5 g of anetn^: 1 and 96 g of F^hc-sp-nol ip :)n 80 
are dissolved in 1C:5(] kg ■.. 2 96° alccnol. This sclutiin 
is added with stirring ti deminerali zed water (q.s. to 
25 5 1). This emulsic^n base ■.: :;ntaining 25- v/v of alc-ih:l 
concentrated 5 times is . subjected tc- a double hi-mc- 
genization treatment at lOOOB (Westfalia Sep>arat-ir ) . 
This clear emulsion tturcidity: 25 NTU; exhibits an 
average diameter of anetn-jl droplets of 10 nm. 
30 This base is used dilute: 

- for examp:>le, 0.2 1 of this base t :■ which 
20 ml of guarnii^i extract or else of ci)la 
extract free f m minerals (cloudirig factcir) 
and 0.2 g of risemary extract, from which 
35 divalent cations have been removed by resin 

exchange ( ant i ix i lant ) are added, are diluted 
in a water-ale-. -hoi mixture containing 252 
alcohol (q.s. ti' 1 1) . 
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- or else 1.33 1 of cc^ncentrated base, 50 ml of 
green tea extract [antioxidant and oi'Duding 
factc^r) anl 100 ml of licorice extract frc^m 
which divalent ::ati<:'ns have been rem(:-ved t-y 
5 resin exchange are diluted in a 25-: water 

alcohol mixture to 5 1 . 
On dilution, these two f ormulatic^ns behave as 
in Example 3. 



